Bacteriological and Biochemical Characteristics of Various Types of Yogurt Made from Sheep's and Cow's Milk.
Bacteriological and biochemical characteristics of various types of commercial yogurt were examined. Laboratory-scale preparations of yogurt from sheep's and cow's milk were also performed to study the above characteristics under controlled conditions. The viable counts of Streptococcus thermophilus and Lactobacillus bulgaricus , in most instances, exceeded 108/ml. During storage at 5° to 7°C for 2 weeks, the average viable counts decreased in both commercial yogurts and those prepared in laboratory. The average lactase activity declined only in the commercial yogurts during cold storage. Yogurt from sheep's milk had double the lactase activity of cow's milk yogurt.